5087 Dune Harbor Drive
Portage, IN 46368

=== WATERFRONT DINING & EVENTS v ?lg~84’1~g570

LUNCHMENU

SOUPS:

French Onion — Alwags aClassic 4/ 25
Couutrg Gazpacho with Spicg Croutons 4/55
This Week's Soup —Made Fresh Dailg 4/ 25
SALADS:

Grilled Caesar 7
Crunchy Poppy Seed Salad 4
Deconstructed Cobb with Iceberg Weclge 8
Latitudes Signature Salad 8
Sesame Chicken Pasta Salad 9
BLT Salad 9
ENTREES:

Fettuccini — Alfredo, Carbonara or Pesto 9
Seared Tuna Sesame and Soy on Seaweed Salad 21
Grilled Shrimp on Southwestern Creamed Cavatappi Pasta 10
Fried Bluegill with Caper Mayo 12

Breaded Chicken Byeast, Mushrooms, Rich Brown Sauce & Swiss 11

Served with your choice of one side

Lunch Hours: Tuesclag — Saturclag 11:00am - 4:00}3111
Serving Sunclag Brunch: 10:50am — me



SANDWICHES:

California Club-Bacon, Turkeg, Guacamole, Tomato & Lettuce 10
Beef Brisket — Club Roll, Grilled Onion, Roasted Garlic Aioli 11
Portabella Burger — Roasted Red Peppers and Onions 9
Marinated Flatiron Steak, Onion, Sliced on a French Roll 12
Three Cheese Panini 8
Cold Corned Beef Sandwich on Thick Rge with Horseradish 85
Chicken and Fruit Salad Croissant 5
Asian BBQ Chicken Panini 9
Half-Pound Latitudes Burger — Build Your Own 11
Served with your choice of one side

SIDES: Smashed Potatoes Herbed Rice Pilaf

Vegetable French Fries

Dinner Salad Pasta with Swiss Cream Sauce

Catch &~ Cook

Bring in your fresh, cleaned Catch of the Day

and Chef will cook it for you personallg

1202 per person maximum
Your Choice of:
~ Sautéed, Broiled or Fried
~ Caper Maypo, Lemon or Sriracha Sauce
~Two Sides
$11

Propn’etor: Michelle Golab Executive Chef David Hemdal

The consumption of raw or undercooked meats, poultry or seafood

may increase your risk of food borne illness.

Menu G Hours Subject to Change

Banguet and Meeting Space Avavailble



